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UNIVERSITY COMMUNICATIONS • MISSOULA, MT 59812 • 406-243-2522 • FAX: 406-243-4520
May 16, 1997
UM BOASTS ‘WESTERN MONTANA CHEF OF THE YEAR’ FOR SECOND YEAR 
MISSOULA -
For the second year running a University of Montana-Missoula chef has been named the 
Western Montana Chef o f the Year by the American Culinary Federation’s Western Montana 
Chapter.
Martin Albrecht, the chef in UM ’s catering kitchen, received the honor April 28 at UM 
during A CF’s annual banquet. Tom Siegel, UM’s executive chef and an ACF certified executive 
chef, held the honor last year.
Members of the community have sampled Albrecht’s cooking at UM events since he joined 
the staff in 1993.
Albrecht is modest about the honor, giving credit to the ACF but mainly to his co-workers
at UM.
"I am flattered people recognize and point it out," Albrecht said of his talent, "but it takes a 
team effort and teamwork to come this far."
Siegel has a stronger opinion about Albrecht being honored.
"Martin is one o f the hardest working chefs I know," Siegel said. "He produces some of 
the finest food in M issoula."
It was his homemade Hollandaise sauce that put the finishing touch on Albrecht’s interview 
for the job at UM, but his flair for cooking goes back to his childhood.
- more -
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Albrecht was bom  in Poland, where his parents had a bakery, but from the age o f 6 
months, he was raised in Germany. He credits his mother with teaching him to cook, but he also 
had professional training in Germ any-including a 15-month stint in the military, where he cooked 
for high-ranking officers.
After working him self up to a sous chef position at a restaurant in Russelsheim, West 
Germany, he moved to England. There Albrecht worked again in premiere restaurants, but his 
self-described "passion” for moving to the American West Coast with its sunshine and sandy 
beaches turned his attention to California.
A Los Angeles chef sponsored Albrecht’s trip to California, where he met his future wife. 
Albrecht returned to Germany, and later moved to New York to marry.
After a few years o f enjoying the excesses and excitement of New York, Albrecht wanted 
to return to the small town atmosphere he was raised in. A friend told the couple about Missoula 
and the Albrechts decided to make the move.
After a short stint as a chef at The Lily, Albrecht took a chance applied for the position
at UM.
Albrecht said he learned a lot during the transition from the hectic private kitchen to U M ’s 
kitchens, and he continues to learn. But one thing remains the same, he said: people must have a 
respect for food and the quality o f homemade-style and fresh products and the flavor they provide.
"Food is not only to eat, you need to appreciate what you eat," he said.
As with the W estern Montana Chef of the Year honor, Albrecht is modest about his 
cooking, but Siegel says the c h e fs  squash p ie -a  mix o f zucchini, onion, cream and savory spices
- more -
served in a pastry crust--will make him famous one day.
At 38, Albrecht believes bringing creativity to the kitchen is among his cooking strengths, 
adding that his best recipes come from leftovers.
"The more creative you are the better you are," he said. "After so many years in the food 
business you learn so many techniques and ways to handle food.
"I love challenges because they have solutions. I like to be part of the solution."
ACF is the nation’s largest professional association of cooks, chefs and culinary educators. 
It promotes high standards in training and offers nationally recognized certification of cooks, 
bakers, pastry chefs, working chefs, executive chefs, executive pastry chefs and culinary 
educators. It also provides a forum for professionals to exchange ideas and skills. ACF has 227 
chapters in the United States, the Caribbean and a military chapter in Germany. ACF members 
hold dual membership in the World Association of Cooks’ Societies.
m
Contact: Tom Siegel, certified executive chef at UM, 243-6173; Martin Albrecht, 243-4885.
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